Abstract.
Introduction
Olive cultivation is widespread throughout the Mediterranean region and is important for the rural economy, local heritage and environment. In Tunisia, the olive oil sector plays an important role in the economy, providing both employment and export revenue. However, two important varieties dominate such as Chetoui and Chemlali. 1, 2 In fact, extra-virgin olive oil is usually more expensive than other vegetable oils for some reasons. It is also the oil that has not undergone any other treatment than washing, decantation, centrifugation and filtration. 3 
Therefore, different methods have been developed to control the falsification of the product authenticity and quality that is being perpetrated. The determinations of fatty acids and triacyglycerols(TAGs) through chromatographic methods allow the detection of oil adulteration and the definition of the blends composition.
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Fatty acid methyl esters (FAME), obtained by alkali/catalyzed transesterification of vegetable oils can be characterized by gas chromatography. [9] [10] [11] [12] 
Determination of Fatty Acids Composition
The methyl esters for the determination of the cis/ and trans-fatty acids was determined by Gas chromatograph equipped with a FID detector (HP 6890N, Agilent (Palo Alto, CA, USA)). According to the method reported by Jabeur et al., 24
Determination of Triglycerides Composition
A 5% of the sample to be analyzed was prepared by weighing 0.25±0.001 g into a 5 mL graduated flask and dissolved in 5 mL with acetone. 17 A HP1100 chromatograpic system from Agilent 
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